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Table 1 Different rates of milk fat and pear powder used to manufacture yogurt samples

code samples

CFY Yogurt control made with milk containing 3 % of fat

CLY Yogurt control made with milk containing 1.5 % of fat

YP1 Yogurt made with milk containing 1.5 % of fat + 1 g.L'' of pear powder
YP2 Yogurt made with milk containing 1.5 % of fat + 2 g.L'' of pear powder
YP3 Y ogurt made with milk containing 1.5 % of fat + 3 g.L”' of pear powder
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Table 2 The effect of adding different amounts of powder on the physicochemical properties of set type

yogurt
The Treatm CFY CLY YPI YP2 YP3
experiment Day
Day1 449+ 443+ 439+ 438+ 0003 437+
0.003* 0.001 0.003% 0.002¢
H Davs 441+ 435+ 430+ 429 + 428 +
p y 0.003%® 0.001%® 0.002"® 0.002® 0.002°®
Day15 433+ 429+ 4.25% 422k 419+
0.004" 0.002 0.001 0.001° 0.003¢
Day1 109 L3+ 119+ 120+ 122+
0.004° 0.001 0.004" 0.006" 0.005"
Acidity Days 17+ 121+ 1275 & 128+ 130+
0.004 0.005¢ 0.000 0.004° 0.004°
133+ 135+ 142 + 143+ 147 +
(YoL.A) Dayl5 0.004 0.001* 0.001% 0.004" 0.003*
Water Dayl 6196 = 6053 = 65.06 65.34 % 65.60 =
0.005° 0.008 0.007 0.014" 0.011°
holdin Davs 63.80+ 62.00 + 64.63 + 66.14 + 66.34 +
g y 0.002% 0.004°8 0.0058 0.007°8 0.004*8
i 65.54 + 6336+ 66.06 + 66.77 + 6732+
Capacity (%) Day15 0.006% 0.005%* 0.005* 0.008"* 0.004**
Davl 848 + 10.02 + 734 + 721+ 6.60 =
ay 0.003" 0.013* 0.005¢ 0.012¢4 0.010%
i 835+ 9.91 + 725+ 710+ 6.55 +
Syneresis Day8 0.003"® 0.010*B 0.004® 0.012%4B 0.014%
820 + 9.76 + 713+ 6.99 + 6.45 +
(¢/258) Day15 0.001% 0.008%3 0.003< 0.009% 0.0114
Dav 5650 + 4480 + 8920 = 9260 + 11250 +
ay 0.270% 0.172°¢ 0.121°¢ 0.120°¢ 0.135%
Viscosity Days 6155+ 5050 9255 + 10895 11365 +
0201 0.123¢ 0.165¢ 0.069 0.096
(Centipoise) Davis 7650 + 5855 + 9720 + 11945 + 11980 +
P y 0.033° 0.094% 0.175 0.172°4 0.106™

1- Values are reported as mean + SD
2- Different lower case and upper case show the significant difference (P<0.05) between samples and storage,
respectively
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Table 3 The effect of adding different amounts of powder on fat, protein and dry matter of set type yogurt

[ DOR: 20.1001.1.20088787.1401.19.122.29.2 ]

[ DOI: 10.52547/fsct.19.122.377 ]

W CFY CLY YPI1 YP2 YP3
reatment
Fat (%) 3.15+0.007° 1.55+0.010° 1.60 + 0.000° 1.65+0.010° 1.65 +0.009°
Protein (%) 3.28+0.004¢ 3.63 +0.004° 3.58 +0.002° 3.46 + 0.005° 3.44 +0.004°
Dry matter (%)  13.47+0.006°  12.07+0.004"  1272+0.003°  13.02+0.004"  13.62+0.013"

1- Values are reported as mean + SD
2- Different lower case shows the significant difference (P<0.05) between samples

Yoa Y SO s dons Bl L ased st S gla S5y YW

sl glads s ol lad el Ol LS sdalin Loy . ) _ . B )
> %QSM&,@;-L;AK:M;LSLAJQJJJJH%AM&A)JQL

sor 3l Jel @l il e 3L by U ((Sasy

53 SIS sess 3 V0 s A slasss s Bl Ol

s b S8l e ot s S iR OIS oy
G 5 dal s, s (/NtoxyAN)  YPI
oolastl s a wassh 5y, s (/TVeE EN)YP3

i S 15 edalie -4 55 Uakh yod (gimslin L 3]
o Trs 4 S el gl L 30 el o o3l OLES £ J s

ol Al daly e GRIBL g Sl Lol

R W e
Sl G (aids 0 ool § mile am 53 40) ol (535 o Jlas!

5 ;,\};pad.6mp¢@p&g;)\g€ﬂ\)gw;@\ﬂ&u
ol o)ﬂb)mu'éuwﬁ)ﬂ .k..w}.? &L&A)blﬁ»ﬂ)bdj

5 J5 el &S a5d e IS5 535 Sl fae b Las

Jole Sy lymme coplply S o J S 1) cle L

et N e SO el S s S Y s
L oos shils gl anslie & Jpdr Glas 552
5556 S YPL g0 i a8 5l 0L oy J RS €5
03531 (el O J S L (g bsbe i OF il i

WL;E}JJ})J}J{:; LM\.’}M @b&ww;%)éﬁ

S |y S oS ol S8 I3 Sd S sl oS
Salls G Doy 4 ey L [t 5 ET]as s

P e 33 (Cn €5ed 5 ) o sl

SLdalS ajls B Jpame he 3 5 g 355 il

5. Firmness
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7. Adhesiveness

8. Springiness
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6. Cohesiveness
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Table 4 The effect of adding different amounts of powder on the textural properties of set type yogurt

The experiment 1 TeAUR Day CFY CLY YP1 YP2 YP3
. 014+ 0,09+ 0145+ 0195+ 020 %
Day 0.005" 0.001® 0.006"® 0.005* 0.003%
. 0.15 + 0.095 = 0.175 + 020 + 021+
Firmness(N) Day8 0.004A 0.002% 0.000" 0.001% 0.004*
Day15 0.155 + 0.13+ 0.1+ 0205 0215+
0.001 0.004¢ 0.002 0.005 0.004°
Dayt 037+ 0.56 % 057 0.61 = 0.6+
0.008¢ 0.007* 0.004 0.002¢ 0.002
. 0.63 + 0.87+ 091+ 092 + 094 +
Cohesiveness Day8 0.015" 0.019% 0.006" 0.009" 0.012"
Day1s 0.99 & 138+ 144 187+ 191+
0.016 0.006° 0.012 0.006¢ 0.013%
Dayt 0.0+ 0.50% 0.50% 030+ 025+
0.002¢ 0.029° 0.029° 0.001 0016
. 0.15 + 055+ 050+ 035+ 030+
Adhesiveness Day8 0.019% 0.015% 0.029% 0.016>5 0.001°8
Dayt5s 0.15+ 0.5+ 0.5+ 0.40 = 035+
0.019¢ 0.015° 0.014° 0.000 0016
094+ 176+ 3035+ 281+ 2755+
Dayl 0.029% 0.015% 0.018* 0.014% 0.008"
. 0815+ 1465 + 229+ 219+ 2035+
Springiness Day8 0.015% 0.010°® 0.005% 0.009° 0.011°
Dayt5s 0.655 + 1545 & 2215 + 194 167+
0015 0.017¢ 0.007° 0013 0.023¢

1- Values are reported as mean + SD
2- Different lower case and upper case show the significant difference (P<0.05) between samples and storage,
respectively
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Table 5- The effect of adding different amounts of powder on the sensory properties of set type yogurt

Treatm

The experiment Day CFY CLY YP1 YP2 YP3
Davl 494 + 482+ 488+ 482+ 4,77 +0.0190A
ay 0.007° 0.0074 0.000* 0.007%*
482 + 477+ 4.825 + 4715+ 477 +
Appearance Day8 0.007* 0.014% 0.006% 0.007%® 0.001%
471 + 471+ 477+ 4.66 + 460 +
and color Dayl5 0.007"" 0.007** 0.014™* 0.001°" 0.006"
Dayl 4.82E 471 488+ 4945 494+
0.007 0.008° 0.000° 0.007* 0.007°
Texture and Day8 4.94iA 4.775 . 4.94¢B 4.94iA 5+0.002%4
0.007° 0.001 0.007% 0.007*
. 5+0.002% 482+ 494 + 5+0.002%4 5+0.002%4
consistency Dayl5 0.006°A 0.002%A
Dayl 988+ 982+ 9.8+ 9.66= 938+
0.012° 0.004° 0.001° 0.010 0.004¢
938+ 9.94+ 9.77+ 6.49+ 922+
Odor and Day8 0.006* 0.009% 0.006% 0.011% 0.010°®
taste Dayl5 9.8+ 971 971 949+ 9.05+
0.001° 0.004* 0.015° 0.006 0.006°
Davl 19.70 + 19.36+ 19.64+ 19.42+ 19.09+
ay 0.004* 0.012°* 0.001°* 0.008" 0.015%
Overall Days 19,64+ 1931 19.59% 1920+ 1899+
0.000* 0.013™ 0.012° 0.016° 0.008
- N v S S

1- Values are reported as mean + SD
2- Different lower case and upper case show the significant difference (P<0.05) between samples and storage,
respectively
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Low-fat dairy products don't have desirable texture and sensory properties because
of having low levels of fat. Pear powder can be used as a carbohydrate-based fat
replacer for fortification and improving the texture of low-fat dairy products due to
having a positive effect on texture improvement and desirable nutritional
compounds such as pectin, lignans, phenolic compounds and dietary fiber. In this
context, pear powder was added to milk (1.5% fat) at levels 1, 2 and 3%. The
experimental yogurts were compared with control yogurts produced from whole
milk (3% of fat) and low-fat milk (1.5% of fat). The samples were stored for 15
days at 4 + 1 °C and their physicochemical, texture and sensory properties were
evaluated during storage. According to results, increasing the rate of pear powder
in yogurt samples caused to a significant increase in acidity, viscosity, water-
holding capacity and firmness and decrease in pH and syneresis (p<0.05). In all
samples, while acidity, viscosity, firmness and water-holding capacity increased
significantly during storage, pH and syneresis decreased (p<0.05). The sample
containing 3% pear powder and low fat control sample had highest (0.215 N) and
lowest (0/09 N) firmness, respectively. Sensory evaluation performed by the
panelists also showed that the overall acceptability was higher at full fat control
yogurt (19.70 score) and samples treated with 1% (19.64 score) of pear powder
than other samples. According to the results, it was found that the pear powder at
1% level could improve the sensory and qualitative properties of yogurt samples.
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